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Food  saving  questions  are  still  coming  in.    Homemakers  want  to  know  how  too 
:ry  peaches,  hov;  to  keep  Kieffer  pears,  and  how  to  save  horseradish.    The  answers 
are  from  plant  scientist*  and  canning  specialists  in  the  U.S.  Department  of  Agricul- 
ture. 

A  woman  in  New  York  State  writes:     "Could  we  dry  some  of  our  peaches  instead 
of  canning  them?    Fierce  s^ive  exact  directions." 

Certainly  you  can  dry  sciaQ  of  your  peaches,  the  plant  scientists  say.  Peaches 
are  among  the  easiest  fruits  to  dry  at  heme  over  the  top  of  the  stove.    Of  course 
your  home-dried  peaches  won't  look  exactly  like  the  evaporated  peaches  you  buy. 
That's  because  out  in  California  they  grow  one  particular  variety  for  drying,  and 
this  rariety  is  almost  unknown  outside  the  state.    But  other  varieties,  that  grow 
in  our  northern  and  eastern  states  are  just  about  ready  for  drying  or  canning  now. 

Leave  the  fruit  on  the  trees  for  2  or  3  days  longer  13183  if  you  were  picking 
it  for  mar.ret.    That  is,  until  it's  fully  ripe,  but  not  too  ripe  too  handle  without 
bruising.    You  can  dry  peaches  peeled  or  unpeeled.    If  you  don't  peel  them,  wash 
the  fruit  thoroughly.    Split  each  peach  in  half,  and  take  the  stone  out.  Spread 
the  split  halves  out  on  trays  with  the  stone  cavities  up.    You  can  get  a  special 
•poon-shaped  pitting  knife  to  stone  the  clingstone  poaches. 

It's  not  absolutely  necessary  to  sulphur  home  dried  fruit,  but  it's    easy  to 
to  and  the  fruit  will  lock  belter.     Sulphuring  preserves  vitamins  as  well  as  good 
color.    Do  the  work  out  of  doors.    As  fast  as  your  trays  of  peaches  are  ready, 
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ransfer  them  to  the  sulphuring  box*    For  that,  all  you  need  is  a  metal  pan  to  burn 
he  sulohur,  a  rack  for  the  trays,  and  a  box  to  invert  over  them  to  hold  in  the 
mlphur  fumes.    Leave  unpeeled  peaches  in  the  sulphur  box  2  to  4  hours,  peeled 
peaches  only  20  or  30  minutes. 

Stop  sulphuring  when  the  flesh  of  the  peaches  takes  on  a  uniform,  clear  look 
and  considerable  juice  begins  to  collect  in  the  stone  cavity.    Be  careful  in 
handling  the  trays,  so  as  to  save  this  juice  when  you  transfer  the  fruit  to  the 
drier.   The  fruit  is  dry  enough  when  it  feels  pliable  and  springy,  separates  well, 
and  leaves  no  moisture  on  your  hands. 

If  you  prefer  to  peel  your  peaches  do  so  by  dipping  them  in  a  10  percent  lye 
•olution.    You  can  get  directions  for  making  and  using  this  solution  from  Farmers* 
fcxlletin  S64,  Farm  and  Home  Drying  of  Fruits  and  Vegetables.    This  bulletin  gives 
farther  directions  about  caring  for  fruit  after  it  has  been  dried,  and  tells  how  to 
build  a  home  drier.    Write  to  the  U.  S.  Department  of  Agriculture  for  a  copy. 

fow  for  that  question  about  Kieffer  pears.    "What  is  the  best  way  to  keep 
Kieffer  pears —  store,  can,  or  dry  them?" 

Iche  plant  scientists  have  done  a  lot  of  research  on  Kieffer  pears,  and  among 
other  things  they  have  discovered  that  Kieffer  pears  never  ripen  fully  on  the  tree. 
So,  whether  you  intend  to  use  them  for  eating  in  the  hand,  for  canning,  or  for 
k7ing,  you  first  ripen  them  for  about  16  to  20  days  until  they  become  soft  and 
yellow.    The  temperatuer  of  the  place  where  you  ripen  them  must  be  between  60  and 
o5  Fahrenheit.    It's  not  a  difficult  matter  to  maintain  that  temperature.  Kieffer 
pears  mature  in  September  and  October,  when  the  outside  temperatures  are  about  60°F. 
In  almost  any  home  at  this  season  some  room  can  be  found  which  will  make  a  good 
Opening  room.    Maybe  it's  the  cellar,  if  the  ventilation  is  good.    You  will  need  to 
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regulate  the  ventilation  where  the  pears  are  ripening,  so  that  higher  midday 
tenroeratures  and  lower  night  temperatures  do  not  cause  much  variation. 

After  about  two  weeks'  ripening,  the  pears  are  softened  and  satisfactory  in 
texture.    The  stone  or  grit  cells  are  less  apparent,  and  the  flavor  is  good.  The 
pears  are  now  ready  to  can,  dry,  make  into  preserves  or  pickles,  or  eat  as  they  are, 
fresh  or  cooked. 

If  you  want  to  dry  them,  peel  off  the  tough  skin,  cut  in  halves,  core, 
sulphur  2  to  4  hours,  and  dry  over  the  stove,  spread  out  in  trays,  until  the  flesh 

is  pliable  and  dry. 

If  you  want  to  can  the  pears,  peel  them,  cut  in  halves,  and  core.  Prevent 

discoloration  by  dropping  the  fruit  in  water  containing  2  tablespoons  of  vinegar 

and  2  of  salt  to  each  gallon.    Cook  the  pears  in  a  boiling  medium  sirup  for  4  to  8 
minutes,  according  to  the  size  of  the  pieces  and  the  firmness  of  the  fruit.  Pack 
hot  into  containers  and  fill  with  boiling  sirup.  Process  20  minutes  in  a  hot  water 
bath. 

After  the  ripening  period  Kieffer  pears  are  also  in  prime  condition  for 
making  preserves —  another  good  way  to  save  some  of  the  pear  crop.    You  might  make 

a  few  s"eet  pickles,  too,  using  your  favorite  recipe. 

flow  if  you  want  to  store  any  of  the  Zieffer  pears  just  as  they  are,  you  do 
not  ripen  them  before  they  go  into  storage.    You  can  keep  them  2  or  3  months  at 
about  32°T. ,  and  then  ripen  them  at  60  degrees.    At  that  time  they  will  ripen  some- 
what faster  than  if  they  had  not  been  stored.    Storing  and  then  ripening  gives  you 
a  chance  to  spread  out  your  fruit  canning.    If  you  ripen  the  pears  first  and  then 
try  to  store  them  at  32  degrees  they  will  keep  only  a  few  days. 

Our  last  question —  how  to  save  horseradish.    The  usual  way  is  to  save 
planting  sets  during  the  fall  and  winter  by  trimming  all  small  or  slender  roots 

roi  the  main  root.    Cut  them  off  square  at  the  top  and  sloping  at  the  bottom,  in 
places  8  to  12  inches  long.    Tie  in  a  bundle  and  store  either  in  outdoor  pits  or 
arrels  of  moist  sand.    For  the  table,  peel  the  large  roots,  and  grate  into  white- 
ne  Tinegar.    It  will  keep  only  a  few  weeks.    Sometimes  horseradish  is  dried  and 
ground  to  a  powder,  but  is  then  less  pungent  (when  used)  as  a  condiment. 
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